After the various in vitro treatments the serum lipoproteins were analyzed by the following technique:
The serum was subjected to preparative ultracentrifugatione 13 hours at 30, 000 rpm, in a NaCl solution of density L 063 g/ml. Under this centrifugation, all serum lipoproteins of density less than l. 063 g/ml floated to the top of the tube and were pipetted off in the top 1 cc. This top fraction was then spun in an analytic ultracentrifuge (52, 640 rpm), and the amount and flotation rates of the various components were determined. The effect of oleic acid on egg lipoprotein in vitro was also studied.
Egg lipoprotein was mixed with normal rabbit serum until a concentration of about 200 mgo/o egg lipoprotein was reached. This solution was then divid~d into three aliquots. The first served as a control; it was incubated at 37° for 24 hours and the lipoproteins were then analyzed {Fig. 3a). To the second aliquot 0. 7o/o oleic acid was added prior to incubation. The lipoprotein spectrum for this aliquot is shown in Fig. 3b . To the third aliquot 0. 7o/o stearic acid was added prior to incubation~ Fig. 3c . It can be seen that the oleic acid resulted in an almost complete disappearance of the lipoproteins present in the control sample; also that two new components are present in the mixture incubated with oleic acid, one of lesser and one of greater Sf rate than the molecules present in the control.
The addition of stearic acid had essentially no effect on the lipoprotein spectrum .. Whether this is because the stearic acid was added in solid form
~~'"
while the oleic was a liquid, or because of some fundamental difference between saturated and unsaturated fatty acids, is not known •. This work was performed under the auspices of the U. S. Atomic
Energy Commission .
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